Definitions, Purposes,

and Needs for
Microbiological Criteria

A meaningful discussion on the use of microbiological criteria for foods
and food ingredients requires a precise description of terms used when
applying microbiological limits to foods. In this chapter, definitions are
given for the various types of microbiological criteria. In addition, the
purposes and needs for microbiological criteria for foods and food ingre-
dients in the United States are examined. Because controversy exists about
the application of microbiological criteria as quality standards of foods,
attributes of quality amenable to measurement by microbiological criteria
also are examined.

DEFINITIONS

A criterion is a yardstick on which a judgment or decision can be made.
For this report, a microbiological criterion will stipulate that a type of
microorganism, group of microorganisms, or toxin produced by a micro-
organism must either not be present at all, be present in only a limited
number of samples, or be present as less than a specified number or amount
in a given quantity of a food or food ingredient.

Components of a Microbiological Criterion

A microbiological criterion should include the following:

1.   a statement describing the identity of the food or food ingredient,

2.   a statement of the contaminant of concern, i.e., the microorganism
or group of microorganisms and/or its toxin or other agent,
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